Yeast breads containing oils varied in fatty acid composition: effects on sensory panel acceptability.
Choice of the shortening ingredient in bread products has functionality effects and health implications. Little information is available on effects of various shortening ingredients on palatability and acceptability. The objective of the current study was to compare the acceptability of yeast-leavened wheat breads containing shortenings containing predominantly saturated fatty acids (coconut oil), monounsaturated fatty acids (canola oil) or unsaturated fatty acids (unhydrogenated soybean oil). Breads were prepared using a standardized formula and method. These were evaluated by a 16-member, semi-trained panel for color, flavor, texture, tenderness and overall acceptability using a seven-point hedonic scale. No significant differences in color and texture were defined; however, canola oil bread was judged significantly superior to soybean oil bread in flavor, and both of these breads were found to be significantly superior to coconut oil bread in flavor, tenderness, and overall acceptability.